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man never regches Lis  ldghost
oM-lency untll he Inves lis work more
than his puy envelope

Muny a fellow hus been cornered
Who Nt sgquare

DAINTY RAMEKIN DISHES,

sSmall amounts of  food mny bhe
werved In o small easseroles or rames
king without the

= | suggestion thnat

CLed they are leftovers

left-
overs mny be taken
fram the table, put
Into the rnmekins,
und covered with
ioCrenm seuce, then
when the menl s
servedl all that 18 necessary s
to ndd o spoonful of burtered ernmbs
and set thom (n o pnn of hot water in
the oven hent.  Asparagus tips,
bhopns, enuliflowar, or ondon|, or

Vegetnhble

o he

to
s
two or three of each may be served,
fllowing the family to make a cholee

of the one most plensing. Leftover
Aesserts, of varlous kinds, may be re-
hoated and sepvsd with addition of &

Hetle fralt or a castard or some Hguid
sunes which enhances the flavor of the
puilding.

A haridl-cooked ege ndded to o fow
rmekin Mshes of maearonl and white

sinee, or riee und cheese, will moke
an appetizing dish

Iwied beef, lobster, crnh, chicken,
or any remnant of beef, may be served
In thid manner most atteactively,

Chicken ple In ramekins s worth
trying. Put a few hits of chicken and
some of the gravy and n lttle crenm

Into o roinekin, ploee o hisenlt on top
Yo fJust 0f 1, punch n holes In It
to lot the steam eseape, nod banke nn-
il the Set rnmeking
graovy I8

low

hiscmit s hrown
In nnother dish thnat
wasted, If if baolls over,
Beef Tongue En Casserole.—tlhoose
which lns been slightly
corma«l, remove all of the unsh:hl!_\'
portions, rub with flour to which hns
been pdded s desh of ginger and nll-

iy

no

n  ongue

wplee ry a few slices of salt pork,
then put In n Sliesd onlon and the
tongue, tying it Into hoape,  Floar it

Make a cupful of
Julee of a lemon,
tnblespoonfuls of shredded nle
and n half eupful of seeded
P'ut the tongue In a round
pour the gruvy over it and
bike hn!f an hour in a moderate oven,
Untle the ment, turn out on g plate,

fightly on nll sides,
gravy, adding the
three
monids
riising,

cusserole,

pgnid serve with the gravy over It.
Casseroled Calves' Hearts.—Fry an
onlon In o Hitle baeon fat, roll four

enlves’ hearts in flour and brown, Put
Into u hot cupful of
stock, 0 shredded plmento and hall a
teaspoonful  of mixed whole splees,
Cover tlghtly aml hake two hours. Gar-
‘nish the meat with curled bacon.

russerole one

Good manners are made up of petty
gacriNees. Temperance, coursge, love
are made up of the same jewels,

FOOD FOR THE FAMILY.

It renlly doean't make much differ
ence what & man thinks, so long as
he doesn't think out loud

INEXPENSIVE SUMMER DISHES.

be

There ecan no  lmprovement on

the sweeot, Juley, ripe strawberry, and

7

we the

gl

all agree with
writer who sald

might have made n bet
ter berry, but he never
" For those who like
variety n  few  slmple
ways of using the struw

herry will follow :

Southern Strawberry
@ Gelatin.—Soak hnlf =

ckage of gelatin 'n

half n cupful of cold wa-

| ter nnd when dissolved add a cupful

(of bolled water ; ndd n cupful of sugar |

and the juice of half a lemon to the
gelntin while 1t 18 hot, and then add
| the stiMy beaten whites of two eggs
ns It begins to stiffen Arrnnge nl-
ternute lnyers of firm, ripe beerles and
the gelntin in lnyers, serve In a Inrge

or In Indivigual dighes, Plain sweot
crenm may he served with this, bt
it 18 not necessary, Strawberrles with

Froneh drexsing on lettuce make n most

tusty silnd to serve at luincheon,
Florida Favorite.—~Muke a lemon
Jelly nnd let it cool partly. L.ine n

mold with thin strips of sponge enke
and pour over a layer of the gelatin
and allow It to stiffen. The remaln-
der of the gelatin I8 kept In n wnarm
mlace,  Fill the mold with rlpe ber
rles and pour over the remainder of
the gelatin,  When eold and firmm the
lonf Is turned from the mold and
served plaln or with a few whole ripe
herries,

Marble Mousse.—Whip a pint of
erenm sweetened and flavor to taste
Pefore putting It into the mold melt

two tnblespoonfuls of cocon or choco
late with the snme amount of sugar,
'at n few tablespoonfuls of the
whilpped eream into the hottom of the
mold, then add o lttle dab of choco-
Inte, alternating with the plain ¢renm
untll all is used., Poack andd
usunl, When the monsse (s cut it will
have the muarhble effect. Strnwherey
fnm may be used equally as well for
thoge who prefer those flavors,

If you huve never trled wafMes for
breakfast  with  fresh  strawberries
mashed to n paste with sugnr served
with them, there Ig a gustatory delight

frocee ns

vet nwalting you,

Stranwherrles mashed with powidered
sugar and used with whipped eream
ns n enke filling I8 hard to find an
epunl In dellclousness.

Miracles are good, but to relieve a
brother, to draw & friend from the
depths of misery, to pardon the vir-
tues of an enemy. these are grealer

mirgcles,
A FEW THIRST QUENCHERS FOR
HOT DAYS.

There 1s nothing that motfe appeals
the palate than a well-blended
firink, cool and re-

to

freshing, .on a hot
| thiy
As we will soon have un abundance | Mint Punch.—
of ereen peas It i= timely to consider | From 12 stalks of
some of the many WRysy ming streip off gl
af serving them, It one the lenves :1l|t||"lzll||
desires (o have every "”-l them  very  tine,
of the fluvor us well us ruby o n paste,
the minernl salts in the adding a pint of
pens, the pods should be |04 water: add a pound of sugnr, holl

bolled arfter ghelling the

five minutes, and strealn through a
pens snd the Hquor used |y oagonlotl, When eold wdid th fules
in which o cook then | e RIX lemans, At serving tme place
The eustom of cooking this mixture In a punch how!l aver a

1 snider green vegetnlle in n lurge block of lee. throw In o bunch of frosh
awwount of water wnd then throwinz | pgn jeaves and add suffigent  apol-
nwiy the water b= most repeehensihle oo ae water to glve Bt spnrkle, nnd
at any thme nd sepeeially now when | co.el 0 onee,
BV sOTIp ol foml should he ""“'| Currant Funch.—Whip to s froth &
serves tumblerful of currant Jelly, adding one
Uhie Haguld in whicl the vegetihlos :H‘vll.“” of bolling witer: add a halt eup
cooked 18 rieh in soluble matters thot | ful of suzar and the Julee of o lemion
aee vilnable in the body and showld then put aside to eool AT sierving
never be thrown awny but gerved | oo gdg g quart of plain eold water
with the vegetnble us n sauce or add- 1',.;;.1 n bottle of spnrkling water,
vl 1o soup stock, W Ginger Punch.—Boll for flve min
| cooking any of the succulent | qgies o pint of water and a pound of
green vegetahles, salt should not be | sugnr with the grnted yellow rvind of
nidded untdl they are rendy to he sea I'| lemnon ;. sirein, and while hor stir
B l If pens are ineib il o K | Into It twa sliewd banpons and o qupre
! 8 0 tenEpooniul of sugal 00 e of o pound of enutled cherrles:
pipt of peas will uld wonderfully in stund aside o cool Al serving time
the Huvor of the fnished dish,  Cook | ppp g good sized block of fee Into
nll vegetubles o bolling water and | e punch bowl, add the julee of six
peds o an open kettle s they |l""i'||, mons to the anann mixtore, tourn I
thelr green coloy hatter into the punch bowl, add two bhottles
For variety onu may enjoy soe | of oineer nle and one quort of spar
of the followlng ways of prepuring kling water, Serve at once,
s | Jeed Cocoa~—Fut two henplng tes.
Peas With Braised Carrote-—1"ut | spoontuls of covon lnto o deuble hofl
four mblespoonfuls of butter into a er. add a8 Wmifpint of bolling water,
saneepan with two cupfuls of fresh- and cook fve minutes, add o hnlf-pint
ly shelled peas, o bunch of mint, one | .¢ ik, hent thoroughily, take from the
peclid onlon, bhalf o cupful of cresn, fire, nnd stand aslde 1o conl, At sery-
a well woshed erisp head of lettuce, Ing tme A1 the glnsses one-third full
finely sthredded, nnd a teaspoonful of

sugay ;. cover gnd cook for twenty min-
utes, shaking the pan oecaslonnlly
while the contents are cooking. When
the pens wre cooked, remove the onlon
und mint from the pan, add three ege
volks that have been beaten with two
;u!'h--iu::-nlul-‘ of crenm, u plnch of
sult and red pepper, shake untll the
contents are well mixed, then dish up

of chipped lee, add a teaspoonful of
fn

cOeomn,

the
mnd

pll\\lll‘l‘tlll SUENr,
thirds full of
whipped cream
Iee ten, If made fresh, then cooled
nnd sérved lp the sume way the cocon
I8 served, with the of n
glice of lemon for the cream, allowing
to nidd sugar taste, mukes o
refreshing drink.
A very hot bevernge such ux hot milk

fW-

with

Elnas

L

i'_‘!'ll;lll].:t‘

euch to

most

',‘u'}'-u.-- Cook the currots shredded
fn strings In o8 very Hitle water, add
thren tablespoonfuls of hutter to the
tonder Jdruined enrrols and dust with
paprika and fry untdl # golden brown,
then wdd @ cupfoul of stock or the |
Hguor Ln whieh the darrots were
cooked ; glnmer one bhour. Serve with
the peas

or soup are stimulants to the diges-
tion, white colder drinks rotard the -
gestive Processes It I8 Iwst to glive

cold drinks between meals
with them

Nerese Moy wero.

ruther than

The vogue of smnmer furs appears
estnblishied and the globe-trot
tiug publie Is probably responsihle for
it. The wherenhouts of those who
finnlly make fashlons appear to be de
termined by the varintions of  the
thermometer and these fleet nnd fleet
Ing seekers after comfort and change,

o e

corners of the globe. While nre
looking for rensons for wenring furs
In summer weniher we are not to over
| Took the fact that they are pmazingly
hecominge.

But furtlers have seen to It that fur

W

gurments for summer wear look very
different from fur garments for win-
rer wenr Summer furs borrow g sum-

mery look from erepe nnd slik Hberal-
Iy used in combination with them.
They do not take the husiness of pro-
viding warmth ot all sertously, but are
mude up usunlly in small, loose-hoang-
Ing capes, worn as i slipping off the
shoulders, Scrnps of white fox
nish one lnstanee of o fur piece good
for both summer and winter wear and
scearfs in dark gray lnupe, appenr
lalunnn summer furs that will be use-
| ful In winter,

Small ermine capes and smnll cnpes
of Hudson seal trimmed with ermine,
|lmul the Httle procession of summer
furs and, next fo  then of

or

Chipes

MILLINERY

alilrred sllk or crepe banded with furs
| are conceded the pluee of honor. 0
course not everything that ealls ltself
ermine s renlly ermine, nor
Indgulre Into the
of all the neck pleces that are culled
while fox '

we

needl

too closely podigrea

furrlers ure umuzingly cley

er people.  Imitatlons of white fox are

expecinlly efMective and  there  with
pnll eapes Hke those shown In Lhe
Pinsteation b fnespensive Hitle Tus-
| aries that no one will begrudge the
summer givl

In July nmd  August  sumuner 18
erowned with millinery In bhinck nnd
white The redgn of the all-hlack hnt
is shared with the nll-white hut and
with the vool sparkle of blaek givid
white comblned This summmer that
donrkest of blues, collsd after the ri
ven's wing, Is used with white as o
substitute for bluck and Just by way of

ESTABLISHED VOGUE

enrry their furs with them to the four |

fur- |

i
g

FOR SUMMER FURS.

virlety, It Is so very dark thuat 1t is
really blue-bhlack and the combination
I« the most reserved and elegant thing
in mortnl eyes,

The blg blnek hat knows nothing of
winrning favor, elther for summer or
winter, One of the pretty and stmple
asummer models Is shown In the ple-
ture. It Is of black satln with a wide
funcy halrbreald nbout the
which I8 bound with satin. A
| long sweep of slender feathers and n

Hetle emplonecement of ribbhon make a

trimming exactly sulted to the shape.

| A lurge and pleturesque hat 18 of
white georgette crepe with a border
about the brim and crown of narrow
milan  brald, White satin camellins
and Hitle white are  wrenthed
about the erown, with the small roses
clustered In the top crown,

The onle smuall hat of white crepe
georgette, faced with black velvet and
| finlshed with a border of white feath-
ers uhout the upstanding brim I8 ns
ool and erlsp a8 frost. It 18 a late
stmmer hat of the kind that may he
worn at almost any time and any-
| where.

Faor sports and outings, rough straw
siblors In bright and vivid colors are
| eandidates for favor that are sure to
| win, Along with them nppedar goft, ex-
quisite felts in wonderful of

border of

I‘f",:'.

I'ONER

shnder

IN BLACK AND WHITE.

the new colors, trimmed with compact
rosettes of ribbon, In outlng hats of
the most elegant type.

Pockets and Belts.

One of the attractive new girdles,
mude of sllk, shows two deep pockets
hannging from the belt, one over each
hip. This glrdle I8 wide, and the
pockets nre deep, aud it 1s one of those

Linteresting necessorles that adds quite
i new tone to the frock with which 1t
Is worn, It ¢ould be developed In sllk
of nlmoxt any color, to harmonlze with
the figure In sl or cotton or lloea fab-

| tle with o white ground of which the
| skirt it tops is made,

The Devotional
Use of the Bible

By REV. HOWARD W. POPE
Moody Divle Instituts,

TEXT-Give us thin day our dally bread,
—Matt. §:11,

How one shall read the Bible de-
pends largely on what he Is reading
it for. The Bible
1# an  all-around
hook mRed Berves
many purposes,
but It s well to
have In mind
some definite pur-
In nll one's
reading.

All stringed In.
struments quickly
get out of tune,
The actlon of the
ntmosphere o
constant vibra.
tlon in playing, re-
Iax the tension of
the strings o that
they need to be
No matter how goml

Dose

tuned very often.,
the violln Is, It neads to he tuned every
day, and often many times a day.

Man Is like n violin, Ile soon gets
ont of tune with God, The wenr and
tenr of lfe, nnd the demoralizing at-
mosphere which sin creates, 2o affects
his dlsposgition that he needs to be
brought Into harmony with God every
morning. It 1s not surprising, when we
consider the subtlety of sln, and the
wenkness of the flesh, rather It Is

Strange that a harp of a thousand strings,
Should keep In tune so long,

Nothing wik bring the bellever Into
touch with God so soon ns o 11ttle taste
of the divine Word, For devotlonal
purposes the psalms are perhinps the
best rending, becnuse they cover so
wide a runge of experience, Heore we
find asplration and confession, Joy and

sorrow, ndoratlon and pralse.  Here
we behold the ealm confidence which
grows out of n sublime faulth: "“The
Lord 1s my shepherd ; Ishall not want."
Agnin we meet the bitter anguish
which comes from Ingratitnde, or uan-
requited love, or the ecstngy of sin

forgiven, or the passionate plea for
mercy a8 In the ffty-first psalm, or
the shout of triumph in the thirty-sec
ond psalm, It s doubtful If there 18
nny experience in Hfe for which we
cannot find a duplieate In the psalter,
nnd, noting how the man after God's
own heart behaved In simllar emergen-
cles, we are unconscionsly led into the
sime feeling.
Morning and Eventide,

In the morning rend the nineteenth
paalm  and ot eventlde the elghth
psalm, If you are going on n journey,
Panlm 21 Is appropriate. If In per-
plexity, read Psalm 87, If you are
grateful, choose Paalm 105, or Psalm
106, or Psalm 107. If your heart needs
searching, read Psalm 139, which be-
ging with the words, “0O Lord, thou
hast searched me, and known me,” and
after n sublime description of God's
omnlsclence, closes with the prayer
that only an honest heart can utter:
“Search me, O God, and know my
heart : try me and know my thoughts:
und see If there be any wicked way In
me, and lend me in the way everlnst-
fing.” If it Is comfort you need, you
will find It in sbundance In Psalms 34,
91 and 104,

The Gospels are also excellent for
devotlonnl reading becnuse there we
come in contact with the words and
works of Jesus. We gee how he lived
in the home and by the wayside, in the
enrpenter’s g#hop, and by the open
grave, We see him In publie life and
In private minlstry salways the snme,
never hurried., never worrled, always
thinking of others and never of him-

self. We see him plaving with the
children, watching the birds on the
trees, the growling graln and the fad-
Ing flowers. In everyvthing he saw
God's love and core, uand from all
things untural he drew some spiritund
leskons,  ‘I'he epistles are especially

helpful to the moture Christinn ns re-
vepling the relantion of the bellever to
his fellow mnn; to the ¢horel, the
stute, and the perishing world,

How Leng.

If It e usked how much one should
read at a thwe for devotlonal puarposies,
let me answer with an Husteation, 1
once snw o picture of the disciples on
the way to BEmmaus, The Muster has
just left them and the two men mare

| lnoking at each other In glnd astonish-

ment.,  One of them I8 holding both
hands over fis heart as he says with
raptare, “DId npot our hearts burn
within us, while he talked with us by
the way, sand while he opened to us
the Seriptures? He can almost feel
his heart burn still as he recalls the
memory of that hlessed walk,

If you ask how long one shall read
his Bible for devotionnl purposes, I
answer, “Ilead untl]l your heart burns
and your soul thrills with the con-
sclousness of God's approval,”

The Morning Watch,

George Muller's testimony regarding
the morning wateh I8 very valuuble:
“he first thing » child of God has to
o morning by morning Is to obtaln
food for his goul, And what is food
for the soul? Not prayer, but the
Word of Gad; uot the slinple reading
of the Waord, so tan®, :t passes through
our minds water roas through
pipe, bul consldering what we read,
pondering over it, and applying it to
our hearts,. When we pray, we spenk
to God, When we read the Bible, God
speuks to us"

nus i

-

'FEASIBLE WIDTH OF ROADS

First Deputy Highway Commiasioner
of New York Tells of Troubles
Encountered by Him,

Most of the roads bullt In New York
by the state are 18 feet wide, When
money wag voted for the highway sys-
tem It was on the busis of approxi-
mutely $13,000 per mile. This was Ip
1012, nnd 13,000 was a low fgure
even for that date, Under present
conditions it ls obviously Impossible
te complete the system as planned
then, nod extrn width Is a serlous ex-
pense, . Eltinge Breed, first deputy
Litghway commisgioner of New York,
rocently stated that only by the stricts
est economy, by substituting different
clngses of pavemont within certnln lim-
Ity of cost, und by using federal ald,
will it be practicable to have all the
tmportunt vroads brought together into
an good highway system. It wounld be
far better, he says, If there were sufli-

| “lent funds to bulld them 18 feet wide

| mnother comfortably

for two lines of truffe and 24 feet for
three lines, The use of motor ve-
hicles s steadlly Incrensing and they
are belng constructed wider, Hepnce
they require pavements where vehlcles
nt lenst 0 inches wlde can pass one
und frequentiy,
Elghteen feet is probably the narrow-
est width that permits this, according
to Mr. Breed, Espoecially is this true,
he says, In the case of concrete ronds,
becnuse the transitlon from the hard
conerete surface to the enrth shoulder
and back again becomes really danger-
ous In some solls on account of the
rut thnt traffie usuanlly wears nlong the
joining lne.

MILEAGE OF CONCRETE ROADS

There Were 1%000,000 Square Yards
of It in 1914 and Only 364,000
Yards in 1009,

The mileage of concrete pavements
In the United States has incrensed rap-
Idly, nnd it I= likely to continue to ln-
erense,  There were 10,000,000 squure
vards of It In 1014 and only 364,000
square vards in 1908, The principal
andvantages of concrete pavements are
sald to be durability under ordinary
trafie conditions : n smooth, even sur-
face; absence of dust; comparatively
small cost of malntenance until re-

Concrete Road in New York.

newnls are necessary; avallability as
a base for another type of surface If
desirable; attructive appearance.

The durabllity of conerete ronds has
not yet been fully proved because there
are no old pavements [n existence, The
condition of those which have under-
gone severnl years' service indicotes
they wear well,

The disadvantages of conerete us u

'| rond surface pre (t8 nolse under horse

traflic; the wearing of the necessiry
Joints fn the puvement, and the ten-
depcy to corack, with s consequont
rapid deterloration; the diflienlty of
repairs when these become necessury,

USE MOTOR VACUUM CLEANER

Latest Municipal Development Makes
Its Appearance in Los Angeles—
Method Is Practical.

The Intest munlelipnl developmeni
mnke Iits appearance In the western
part of the country 18 the maotor yacun
street cleaning apparatus, which bus
been adopted by the city of Los An-
geles, Cal,, snys Power Waogon, [For
monthe this newest of street cleaning
features had been under discussion,
but It wus not untll & short time ago
that It was really put into practice,
That this pew cleaning method is ens
tirely practical has been proved by
days of nctual demonstration.,

Stilt-Walking Crane Needed.
In many pleces the method of mak-
Inglng “good roads" s to plow them
| down the center and decorate the
randbed with sod. ‘This provides s
surfuce which cun be traveled only by
the stllt-wulking crane

Growth of Good Roads,

The huprovement of public roads in
the Unlted States |8 now very rapid,
and while un enormous amount of
work remains to be done, the highway

\ system I8 no longer a reproach ta the
| country.




